
GOLDEN GAZPACHO    
pico de gallo, sourdough crostini  12

SMASHED F INGERLINGS  
green chili crunch, pickled ramps,

green goddess  12

SMOKED PORK CHILE  VERDE
winter radish, crema, pico  12

CRISPY BRUSSELS SPROUTS
stracciatella, pomegranate seeds, 

sambal, balsamic glaze  12

GRILLED WATERMELON  
watermelon, cantaloupe, cucumber, 

labne, cress, toasted almonds   14

FRIED GREEN TOMATOES
ricotta, romesco, arugula  12

ESC WINGS
buffalo or salt and pepper,

ranch or bleu cheese  15

GRILLED BABY BROCCOLI       
pecorino cream, pickled fresnos,

 garlic bread crumbs  13

ARTISAN CHEESE PLATE  TRIO
sourdough, peach jelly, 

fourme d' ambert, 

fennel pollen chevre,

  clothbound cheddar  20

SPAGHET TI  +  MEATBALLS
pork meatballs, pomodoro,

grana padano

BUT TERMILK CHICKEN TENDERS
house fries, trio of sauces

SAFFRON RISOT TO
lump crab, lemon-chili butter,

parmesaon cheese

ESC STEAK FRITES
herb marinated bavette,

roasted garlic frites 

chimichurri

ESC WEDGE
iceberg, alabama white sauce,

crumble blue cheese, bacon, tomato, shallot  15

CAESAR  SALAD
romaine, grana padano, garlic croutons  13

       
SPRING GREEN SALAD

artisan greens, radicchio, tahini vinaigrette 

toasted sesame seeds  12

TUNA AL  PASTOR CHOPPED SALAD
romaine & iceberg, pickled peppers, chickpeas, green olives 

jammy egg, green chili goddess  26

MARINATED OLIVES
calabrian chili, lemon,

garlic confit  5

SMOKED PIMENTO CHEESE
ritz crackers  8

BEEF  FAT  ROASTED ALMONDS
brisket rubbed  7

SMASH BURGER + FRIES
twin patties, american cheese, 

iceberg, pickle, secret sauce  19

GRILLED CHICKEN SANDWICH
bacon, chipotle mayo, lto,

whipped avocado, fries  18

PORK SCHNITZEL
lacinato kale, fennel, anchovy

& herbs de provence vinaigrette

PAN SEARED HALIBUT 
cannellini beans, confit 

artichokes, frisee

BRAISED LAMB SHOULDE R
rigatoni, whipped labneh, za'atar

GRILLED EGGPLANT
peperonata, garlic herbed     

breadcrumbs & crispy basil 

SEARED SCALLOPS
corn, crispy potato, bacon, basil, 

corn cream  

GARLIC  FRITES
ketchup & everything sauce  7

MASHED POTATO ES
bacon & buttermilk  6

CREAMED SPINACH   6
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chef marvin rivera • general manager martha allen • follow along @eveningstarva  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness

SHARE

STARTERS

SALADS

SANDWICHES SIDES

DINNER NIGHTLY

WEEKEND BRUNCH 

BAR UNTIL LATE

PROUDLY SERVING

THE NEIGHBORHOOD

SINCE I997

check out the new 

hifi tex mex bbq

and whiskey bar

just up the stairs

at the star!
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SUPPER



PURPLE  RAIN  blueberry vodka, lavender, elderflower, lemon  12

AEROPLANE jalapeno mezcal, aperol, genepy, lime, agave  13

STRAWBERRY FIELDS FOREVER gin, cocchi americano, strawberry basil shrub, lemon  12

GEORGIA ON MY MIND peach bourbon, montenegro, orgeat*, lemon, pecan bitters  12

PRINCESS PEACH bourbon, peach, sugar, cherry bark vanilla bitters  12

PSYCHO KILLER rum, cachaca, pineapple, orange, angostura  12

EDITH’S BOURBON SLUSH bourbon, iced tea, orange juice, lemonade  10

FROSE rose, strawberry, limoncello, aperitivo, citrus   10

*ORGEAT IS AN ALMOND BASED SYRUP, PLEASE LET YOUR SERVER KNOW IF YOU HAVE AN ALLERGY SO THE BAR CAN PREPARE YOUR DRINK ACCORDINGLY

COCKTAILS

CRAFT DRAFTS GOOD WINE

ZERO PROOF
ICED TEA / SWING’S NRG BLEND ICED OR HOT COFFEE (10 MINS BREW TIME)
COKE / DIET COKE / SPRITE / GINGER ALE / GINGER BEER / IBC ROOT BEER BOTTLE
SIERRA NEVADA TRAIL PASS IPA   NON-ALCOHOLIC IPA, 0.5%, CA, 12 OZ. CAN
ATHLETIC NA CERVEZA ATHLETICA   NON-ALCOHOLIC LAGER, 0.5%, CT, 12 OZ. CAN

pop any bottle purchased 

from planet wine (next door)
for only 10 bucks!
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beverage director greg engert   wine director erin dudley 

eveningstarcafe.net /  follow along @eveningstarva    

SPARKLING .......................................
TERRE DI SAN VENANZIO  PROSECCO EXTRA DRY,  TALY, NV
CAN XA PINOT NOIR, SPAIN, NV
THIBAUT JANISSON FIZZ  CHARDONNAY, VIRGINIA, NV

WHITE ...............................................
FOSSIL POINT CHARDONNAY, EDNA VALLEY, CALIFORNIA, 2021
SELBACH RIESLING, GERMANY, 2020
MARGERUM SAUVIGNON BLANC, SANTA BARBARA, CA, 2022 
KALTERN PINOT GRIGIO, ALTO ADIGE, ITALY, 2019
MOSBACH GEWUZTRAMINER, ALSACE, FRANCE, 2017

ROSÉ ................................................
CHATEAU MARIS GRENACHE ROSÉ, LANGUEDOC, FRANCE,  2022
CUNE RIOJA ROSADO TEMPRANILLO, RIOJA, SPAIN, 2019

RED ..................................................
CAROL SHELTON WILD THING OLD VINE ZINFANDEL, CA, 2021
SCENIC VALLEY FARMS PINOT NOIR, ORGEON, 2022
GARNACHA-GULP, HABLO RED  CASTILLA LA MANCH, SPAIN, 202
CHÂTEAU COMBEL-LA-SERRE MALBEC, CAHORS, FRANCE, 2022
SECRET SQUIRREL CABERNET SAUVIGNON, WASHINGTON, 2018
ESCHOL CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA, 2018
POPULIS REVERESEÉ RED MENDOCINO, CALIFORNIA, 2019
TWO PADDOCKS ESTATE PINOT NOIR NEW ZEALAND, 2018
CA’VIOLA BAROLO CLASSICO NEBBIOLO, PIEDMONT, ITALY, 2015

CRISP taster/full ...........................................
BLUEJACKET SELF PORTRAIT GERMAN PILSNER, DC, 5%, 13 OZ. 4 / 8
DOVETAIL HELLES  HELLES LAGER, IL, 4.4%, 16 OZ. 4 / 9
WHEATLAND SPRING CORN CRIB PALE LAGER W/ CORN, VA, 5.5%, 16 OZ. 4 / 9

HOP taster/full .............................................
BELL’S TWO HEARTED IPA W/ CENTENNIAL, 7%, MI, 16 OZ. 3 / 8
BLUEJACKET SLOW BULLET HAZY IPA W/ MOSAIC, DC, 5%, 16 OZ 3 / 8
DREKKER 3 GREG TOMLETTE HAZY DOUBLE IPA (BLUEJACKET COLLAB.), ND, 8%, 13 OZ  5 / 10
GRIMM LIGHT YEAR   HAZY DOUBLE IPA, NY, 8%, 13 OZ. 5 / 10
MAINE LUNCH IPA W/ AMARILLO, CENTENNIAL & SIMCOE, 7%, ME, 16 OZ 4 / 10
TRILLIUM CONGRESS STREET HAZY IPA, MA, 7.2%, 13 OZ. 5 / 10

ROAST taster/full ..........................................
CHARLES TOWNE MUDLARK: NITRO  DRY STOUT (NITRO POUR), 4%, SC, 16 OZ.                      3 / 7
GREAT LAKES EDMUND FITZGERALD   PORTER, 6%, OH, 16 OZ.  3 / 7
PERENNIAL SUMP  IMPERIAL STOUT W/ COFFEE, MO, 11.5%, 13 OZ.                                    6 / 12

FRUIT & SPICE taster/full ..............................
ALLAGASH WHITE  WITBIER, ME, 5.2%, 13 OZ. 3.5 / 7
DOVETAIL HEFEWEIZEN  HEFEWEIZEN, IL, 4.8%, 13 OZ                                                         4 / 8

MALT taster/full ............................................
THE ANSWER CONOR'S ESB   EXTRA SPECIAL BITTER, VA, 5%, 16 OZ. 4 / 10
PERENNIAL VERMILION   BARLEYWINE, MO, 10.5%, 13 OZ. 5 / 10

TART & FUNKY taster/full .............................
OFF COLOR BEER FOR TACOS GOSE W/ LIME, IL, 4.8%, 13 O                                                5 / 10
SOUTHERN GRIST PASSIONFRUIT GUAVA HILL FRUITED SOUR ALE, TN, 5.4%, 13 OZ             4.5 / 9

CIDER taster/full ...........................................
ARTIFACT SLOW DOWN  DRY CIDER, MA, 6%, 13 OZ.                                                           4 / 8

CANS/BOTTLES ..........................................
PABST BLUE RIBBON  PALE LAGER, 4.8%, TX, 12 OZ. CAN 4
MILLER HIGH LIFE  PALE LAGER, 4.6%, WI, 12 OZ. BOTTLE 4
GUINNESS DRAUGHT  DRY STOUT, 4.2%, IRL, 14.9 OZ. CAN 7


